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Eleven Madison 
Park: The Next 
Chapter




starred New York restaurant 
of the same name comes 
Eleven Madison Park: 
The Next Chapter. The 
second literary outing from 
chef Daniel Humm and 
restaurateur Will Guidara, 
it is presented in a two-
volume package. The first 
volume is a compendium 
of stories and watercolours; 
while  recipes populate the 
second. This deluxe release 
is an opportunity for the 
authors to reflect on the last 
11 years, during which Eleven 
Madison Park became one 
of the world’s top dining 
destinations. It  is limited to 














By Yotam Ottolenghi 
and Helen Goh 
October 2017
Israeli-British chef Yotam 
Ottolenghi is the poster 
child for Middle Eastern and 
Levantine cuisine, but his 
latest cookbook marks a 
departure from the savoury 
and vegetarian dishes for 
which he is best known. 
Created in collaboration 
with acclaimed pastry 
chef Helen Goh, this 
book does what it says 
on the cover, focussing 
on all things sweet – 
from baked goods and 
desserts to confectionary 
– while incorporating the 
distinctive ingredients so 











TOOL OF THE TRADE  I 創意廚具
The Palestinian 
Table
By Reem Kassis 
October 2017
Palestinian cooking is 
relatively unexplored 
internationally, though 
its recipes have been 
passed down through 
generations for millennia. 
The Palestinian Table 
comprehensively reveals 
the rich culinary traditions 
of this fascinating part of 
the world, exploring local 
customs, incorporating 
personal anecdotes 
and presenting recipes 
accompanied by vibrant 
photographs to bring 















This new book from 
Ferrandi Paris – the 
celebrated school of 
culinary arts in the French 
capital that Le Monde  
newspaper once 
called “the Harvard of 
gastronomy” – will help 
even amateur chefs create 
the finest French patisserie 
treats. Step-by-step 
instructions reveal all the 
stages needed to make the 
perfect flaky croissant or 
a paper-thin mille-feuille. 
French Patisserie also 
contains more challenging 
recipes for Michelin-level 
desserts from award-
winning pastry chefs. All 
are ranked according 
to difficulty. The book 














Modernist Bread  
By Nathan Myhrvold 
and Francisco Migoya 
November 2017
This five-book collection 
stretches to an astonishing 
2,600 pages, making it 
possibly (very likely) the 
most in-depth exploration 
of bread ever, covering 
everything from amazing 
bread discoveries and new 
baking techniques to an 
analysis of bread’s place in 
the world through the ages. 
There’s also information on 
the science behind bread, 
hacks to make better bread, 
bizarre examples of bread, 
and bread-making tips for 
everyone, from basic bakers 
to professional chefs. And 
there are bread recipes for 
every occasion. Is there a 
bread-related topic that 














works better for meat. Dry food 
at too high a temperature, and it 
will harden on the outside while 
remaining moist inside, making it 
susceptible to spoiling.
Great for drying mushrooms and 
tomatoes, or for making healthy 
snacks such as vegetable crisps, 
flax seed crackers and banana 
chips, dehydrating is extremely 
useful to people on a raw food 
diet. The method also invites 
experimentation: add cinnamon 
to apples, nutritional yeast to 
kale, or sauces such as soy or 
Worcestershire, or a spice blend, 
to meat to create new flavours  
of jerky. 
For the best results, flash blanch 
vegetables and soak fruit for a 
few minutes prior to dehydration, 
and slice thinly and evenly before 
spreading across the trays with no 
overlap. Then let the dehydrator get 
to work. Once food is dried, allow it 
to cool in the dehydrator, then store 
in airtight containers to ensure 









Dehydrating was originally a means 
of extending the shelf life of foods. 
Fruits and vegetables, for example, 
have been dried in the open air and 
under the sun for thousands of 
years, unfortunately leaving them 
prone to pests and the elements. 
Today, the dehydrator offers an 
easy, efficient and safe way of 
removing moisture, intensifying 
flavours, locking in nutrition and 
preserving a wide range of foods.
Inside a dehydrator, warm air 
circulates around ingredients, 
which are laid out on trays. Fruit 
and vegetables are generally 
dehydrated at a constant 



















Food for thought  
讀好書  吃美食  
Compelling new cookbooks for all – from armchair food fans and stay-at-home cooks to professionals 
題材包羅萬有的烹飪新書，無論是看到美食便滿足的食家、家中大廚，還是專業廚師，都能找到心頭好
By Rachel Duffell
Wizened Way  
風乾之道 
Accentuate flavours and enhance nutrition with a dehydrator  
風乾機能保存食物營養，令味道更濃郁
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